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Marta Kartika Endarni, NRP 6103017022. “Pengaruh Proporsi Filler 
Tapioka dan Terigu terhadap Sifat Fisikokimia dan Sensori Sosis 
Daging Babi” 
Dibawah bimbingan: 




Mayoritas penduduk Indonesia beragama muslim yang tidak 
diperbolehkan mengkonsumsi daging babi sehingga produksi daging babi 
domestik dapat diekspor ke negara lain. Pengolahan daging babi di 
Indonesia juga sangat beragam, salah satunya dibuat menjadi sosis. 
Pengolahan daging babi menjadi sosis dapat memperpanjang umur 
simpannya dibandingkan dengan kondisi daging segar. Dalam pembuatan 
sosis, selain menggunakan daging juga menggunakan filler atau bahan 
pengisi. Filler atau bahan pengisi yang biasa digunakan dalam pembuatan 
sosis adalah terigu dan tapioka. Terigu dan tapioka mampu meningkatkan 
kestabilan emulsi, mengurangi susut masak dan mengurangi biaya 
formulasi. Tujuan dari penelitian adalah mengetahui pengaruh proporsi 
filler tapioka dan terigu terhadap sifat fisikokimia dan sensori sosis daging 
babi serta proporsi penggunaan kedua filler yang tepat untuk menghasilkan 
sosis yang lebih disukai panelis. Rancangan penelitian yang digunakan 
adalah Rancangan Acak Kelompok (RAK) dengan satu faktor perbedaan 
yaitu perbandingan proporsi tapioka dan terigu secara berturut-turut adalah 
100%:0%, 80%:20%, 60%:40%, 40%:60%, 20%:80%, 0%:100%. 
Parameter uji fisikokimia meliputi kadar air, WHC, tekstur (hardness, 
cohesiveness, gumminess, chewiness, dan adhesiveness), dan uji sensori 
meliputi (tekstur, juiciness, rasa, dan kemudahan ditelan). Perlakuan terbaik 
ditentukan menggunakan metode spider web. Hasil Penelitian menunjukkan 
bahwa semakin tinggi proporsi terigu dapat meningkatkan kadar air, WHC, 
kadar lemak, kadar protein, springiness, kesukaan terhadap juiceness, dan 
kemudahan ditelan.  Perbedaan proporsi filler tidak memberikan pengaruh 
nyata terhadap adhesiveness dan kesukaan terhadap rasa. Perlakuan terbaik 
sosis babi berdasarkan uji sensoris yaitu perbedaan proporsi Filler tapioka 
dan terigu (40:60) dengan kadar air 62,45%, kadar protein 13,99%, dan 
kadar lemak 13,3%. 
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Marta Kartika Endarni, NRP 6103017022. "The Effect of Tapioca and 
Wheat Flour Proportion Filler on the Physical and Sensory Properties 
of Pork Sausages"  
Supervisor:  




The majority of Indonesians are Muslims who are not allowed to consume 
pork so that domestic pork production can be exported to other countries. 
Pork processing in Indonesia is also very diverse, one of which is made into 
sausages. Processing pork into sausages can extend its shelf life compared 
to the condition of fresh meat. In the manufacture of sausages, in addition to 
using meat also use fillers or fillers. Fillers or fillers commonly used in the 
manufacture of sausages are wheat flour and tapioca. Wheat flour and 
tapioca are able to increase the stability of the emulsion, reduce cooking 
shrink and reduce the cost of formulations. The purpose of the study was to 
determine the influence of the tapioca as a good filler and wheat flour on the 
physical and sensory properties of pork sausages and proportion to produce 
sausages that panelists preferred. The research design used was Randomized 
Group Design (RAK) with one difference factor, that is the comparison of 
the proportion of tapioca flour and wheat flour continuously 100%:0%, 
80%:20%, 60%:40%, 40%:60%, 20%:80%, 0%:100%. The parameters 
tested were moisture content, fat content, protein content, emulsion 
stability, Water Holding Capacity (WHC), texture, taste, appearance, and 
ease of swallowing. The physicochemical test parameters included water 
content, WHC, texture (hardness, cohesiveness, gumminess, chewiness, and 
ddhesiveness), and sensory tests included (texture, juiciness, taste, and ease 
of swallowing). The results showed that the higher the proportion of flour 
could increase the water content, WHC, fat content, protein content, 
springiness, preference for juiceness, and ease of swallowing. The best 
treatment of pork sausage based on a sensory test was the difference in the 
proportion of tapioca and flour filler (40:60) with the results of water 
content 62.45%, protein content 13.99%, and fat content 13.3%. 
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